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Jhe cJLlnen J § redd 
By HELEN M. GLOSTER 
A "LINEN PRESS" in the real sense of the word is an obsolete piece of household equipment now to be found only in museums. It is a contrivance usually of 
oak and was used for pressing sheets, table napkins and other linen articles requir-
ing flattening. It resembled the modern office press. 
In the 17th and 18th Centuries when large 
homes were well staffed with servants a 
linen press was commonly used. Folded 
linen was stacked between the two flat 
pieces of wood and pressure exerted by 
means of a lever or screw. By this means 
the linen was flattened and compressed so 
that it was smooth, and took up less room 
in storing. 
The "mangle" as a device for pressing 
came at a later period and superseded the 
linen press. However the name "Linen 
Press" continued to be used for the room 
or cupboard in which linen was stored, and 
the name is still in use today. 
In some modern homes the press is an 
airy built-in cupboard preferably in a re-
cessed wall. 
Failing a built-in cupboard, special linen 
cupboards may be bought or made to 
specifications. 
Whether built-in or movable, certain 
features are desirable. 
THE POSITION 
As linen will become mildewed if kept 
in a damp place, a dry airy part of the 
house should be selected. Against an 
inside wall or against a wall with a stove 
or fireplace on the other side are good 
places. If you have hot water pipes, near 
the pipes should also be a good position. 
A linen cupboard should not be placed 
in the bathroom or laundry as steam is 
liable to penetrate to the linen. 
THE SHELVES 
Smooth white pine wood is suitable for 
shelves as it will not stain the clean linen. 
Shelves should be 12 in to 18 in. apart 
and wide enough to take folded or rolled 
sheets, towels and tablecloths. 
There are numerous ways in which the 
shelves may be ventilated, the simplest 
being to have a gap between the front of 
the shelves and the door. 
Some people prefer slotted shelves or 
shelves with small holes bored at regular 
intervals through the wood. 
ARRANGEMENT OF THE SHELVES 
There are no hard and fast ways of 
arranging the linen cupboard providing 
the housewife adheres to a few simple 
rules. 
Articles that are used most frequently 
are best placed on a middle shelf at about 
shoulder level. 
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Blankets which are being stored for the 
summer, could go on the top shelf where 
they are out of the way. This rule applies 
to anything not in frequent use. 
Small articles, like table napkins and 
doyleys, could be placed in a shallow 
drawer (if there is one) or stored neatly 
in boxes. 
Articles of a kind should be kept 
together. 
Fold articles of a kind uniformly to the 
same size and see that they are stacked 
with folded sides facing the front of the 
cupboard for neat appearance. 
Linen being returned to the cupboard 
after laundering should be placed at the 
bottom of the clean piles and linen taken 
out, taken from the top. In this way every-
thing in the cupboard gets used in rota-
tion. 
Keep un-repaired linen apart from the 
regular piles, until mended. 
The linen press should be reserved for 
clean linen only. This applies particularly 
to blankets. If these are put away without 
being washed you may expect an invasion 
of moths and silverflsh before too long. 
FOLDING AND STORING LINEN 
Here are a few suggestions— 
See that all articles are aired thoroughly 
before putting away. 
Table Cloths and Breakfast Cloths. 
These are usually screen-folded during 
the ironing process. 
Fold, almost in half, roll loosely from the 
centre then keep roll in position with a 
piece of tape. 
Sheets. 
Fold twice, making a long strip, fold 
almost in two and roll, or fold to a neat 
rectangle. 
Towels. 
Fold once making a long strip, fold 
almost in two and roll, or 
Fold once making a long strip, then fold 
the strip two or three times to make a 
neat flat rectangle. 
Place folded sides to the front when 
placing on the pile in the cupboard. 
Pillow Cases. 
Fold in two, to form a strip. Fold in 
half, then in three. See that all tapes 
are tucked inside. 
Tea Towels. 
Fold once, making a long strip, then 
fold twice to make a rectangle. 
PROTECTION FROM SILVERFISH. 
MOTHS AND OTHER PESTS 
Spray the cupboard periodically with a 
household insect spray. 
See that everything that goes into cup-
board is absolutely clean. 
Sprinkle naphthalene flakes or place a 
few moth-balls or cakes of camphor on 
each shelf. 
Blankets should be washed and well 
aired before storing. Place in unbleached 
calico bags, plastic bags or wrap in news-
paper after sprinkling with naphthalene 
flakes. 
Linen that is to be stored for any length 
of time is better left unstarched. The 
starch could cause mildew, or provide food 
for moths and cockroaches. 
TO REPAIR A WORN SHEET 
There is always the problem of the 
sheets which wear thin in the centre but 
are quite good towards the selvedges. 
If these are repaired they will last for 
a further period, especially if used for 
small children's beds. It is also a good idea 
to keep these sheets for beach holidays. 
Method. 
1. Cut off the worn strip from the 
centre of the sheet. 
2. Place selvedges together right sides 
inside and pin. 
3. Machine selvedges together close to 
the edge, remove the pins. 
4. Hem the raw edges at the sides. 
5. Strengthen the four corners with 
tape. 
To Tape the Corners of the Sheet. 
1. Take pieces of tape 4 in or 5 in. in 
length and 3 in. to lin. in width. 
2. Fold each piece in two and machine 
diagonally across each piece, so that it 
opens out in the shape of an "L." 
Tuck and machine a cornered piece of 
tape on the wrong side to each corner 
of the sheet. 
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Ulp-^icle-csDown s^am 
TRY this recipe when you would like something a little different from the usual dinner sweet, or serve as cake for afternoon tea or supper. 
Ingredients. 
(a) 
'2 
(b) 
1 tablespoon butter or margarine. 
1 tablespoon raw or brown sugar, 
to 1 teaspoon grated lemon rind. 
1 tin fruit salad (drained). 
2 oz. butter or margarine. 
2 oz. castor sugar. 
1 egg. 
2 tablespoons milk few drops vanilla. 
1 tablespoon lemon juice. 
4 oz. self raising flour. 
Method (a). 
Cream butter, raw sugar and grated 
lemon rind. 
Grease a 7 in. cake tin and spread with 
mixture. 
Place a layer of well-drained fruit salad 
over the mixture. 
Method (b). 
Cream butter and sugar, using in-
gredients in list (b). 
Add vanilla and egg, beat well. 
Add lemon juice, flour, milk, fold in 
lightly. 
Spread on top of fruit. 
Bake in a moderate oven 30 to 40 
minutes. 
Cool for ten minutes, loosen the sides 
and turn on to a warm plate. 
Serve with whipped cream, ice-cream 
or custard. 
Variations. 
Any well-drained tinned or stewed 
fruit. 
Stewed peaches and chopped walnuts. 
Stewed apples and stewed prunes, 
cooked separately and arranged in a 
design. 
Stewed dried apricots and blanched 
split almonds. 
N.B.—A good plain cake mix may be used 
instead of the cake given in the recipe. 
ANOTHER RECIPE 
This recipe will make quite a different 
cake from the previous one. 
Ingredients. 
2£ oz. butter. 
5 oz. brown or raw sugar. 
pinch salt. 
Vanilla essence. 
Method. 
Cream these together then add, 2£ tea-
spoons honey. 
1£ teaspoons honey. 
14 teaspoons malt extract. 
1 dessertspoon water. 
Mix well and spread on the bottom of a 
well greased tin. 
Arrange well drained cooked fruit to 
make a pattern. 
Cover with sponge mixture. Bake in a 
moderate oven. 
N.B.—Fruit syrup may be added to the 
sponge instead of water. Any sponge mix-
ture may be used. This cake when turned 
out makes a decorative dish for a party 
table. 
BIRD-PECKED FRUIT 
The average householder with a few 
vines and fruit trees around the home 
loses a great deal of fruit each summer 
from bird pecks. 
This method of protecting the fruit is 
particularly effective for grapes. 
Save worn nylon stockings, wash and 
put away until the fruit season. 
Cut each stocking in two or three pieces 
according to the size of the bunches of 
grapes and close one end with a piece of 
string a rubber ring, or machine across 
one end. 
Before the grapes are fully ripe and at 
the first sign of bird pecking, enclose each 
bunch in a stocking. Tie stocking loosely 
at the top or fasten with a spring peg. 
Start saving old stockings now! Next 
summer will be too late! 
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